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A child’s heart In pawn, 
A mother’s heart in sus­
pense. A proud man’s 

heart chastened.

' THATS - t 
Mary Bickford's latest 
and biggest production,

LITTLE LORD 7
FAUNTLEROY" 
In—10 Parts—10

TO-DAYThe most talked-of fight 
in years

“Carpentier vs.
DISRAEKT THE MAN

.

WHO
FORGOT”

pisraell has been done 
for the screen, with the 
distinguished açjtpr “Geo, 
Arliss" in the role of the 
"Right Hon; B«nj». Dis­
raeli, M.P.” in which he 
starred on the speaking 
stage for six years.

See with your own eyes 
, who really won the 

fight.
How fair was thé **', 

verdict?
Did Siki trip the Idol of 

France?
Was Georges out of 

condition ? "THE PIPER’
COMING. COMING,It’s-a Fox Sunshine Comedy,COMINGCOMING.

been heated smoking hot without any 
extra tat save that around the steak. 
This will give enough to prevent the 
meat from ^ticking. Turn the meat 
as soon as it is seared on one side, as 
you would In broiling, and then at a 
minute- or two intervals until it is 
done. When broiling a steak always 
rub over the broiler with vegetable 
oil before laying in the meat.

Like roast beet the steak must be 
seared quickly on both sides to re­
tain the juices. For a steak one and 
a half inches thick allow eight min­
utes to have it rare and about 13 if 
well done.

LAMB, VEGETABLE STUFFING
Either mutton or lamb may be used 

for this delicious roast, and the leg 
may be substituted for the less ex­
pensive breast If the leg is selected 
have the butcher remove the bone, 
and place the stuffing in this cavity. 
For the breast also have the butcher 
take out the bones, lay it out flat and 
spread thickly with the following stuf­
fing: Cook until softened, but not 
browned, one minced white onion, a 
quarter of a cupful of chopped celery 
and half a minced green pepper. Turn 
into a bowl and add one cupful grated 
soft bread crumbs, two tablespooqs 
of chopped parsley, a quarter of a 
teaspoon each of powdered sage and 
poultry seasoning, ealt and paprika 
to taste, one grated carrot, and two 
tablespoons melted bacon fat.

Roll up securely, tie in shape and 
roast in hot oven. Dust with salt 
and paprika after it has cooked for 
half an hour and baste frequently 
with the gravy that forms in the pan. 
Pour in a cupful of boiling water 
when you add the salt and paprika and 
for the last two bastings add a table­
spoonful of kitchen bouquet. This is 
sometimes called “mock duck.”

11ns, of the Ripple, to the Federal In­
spector of steamships here to-day. The 
skipper said the tramp proceeded in 
the darkness after crashing into the 
Ripple’ stern on the starboard side, 
tipping the trawler over until the 
ràil almost touched the water. The 
Ripple started taking in water and 
constant pumping was necessary to get 
her into port.

May’s Plain Talk THE GIFT THAT. IS SURE TO PLEASE.

Boxed Stationery
At Reduced Prices

50c. and 75c. per Box.
Arouses Workmen’s Ire Go To DULEY'S

When In Doubtl
ishwomen in France Protest Actions of 
Free State - Germans Ask For United 
States Commission — Venizelos Falls Foul 
of Turkish Delegate.

Are you still puzzled over some par­
ticular Gift? A few moments spent 
in our store will result in your com­
ing to a most satisfactory selection, 
for we have for your attention a 
range of Gifts that will appeal to the 
most particular shopper.

Give Silverware.
Delight the careful housewife with 
an addition to her table appointments. 
See our Sterling Silver and Quality 
Silver Plate !

Is it for a Man ?
He will appreciate an “Eversharp” 
Pencil, a Walking Stick, a Fountain 
Pen. a Cigarette Case, another pair 
of Cuff Links, a Set of Studs, an Ash 
Tray, a Bill Fold, a Pocket Book, a 
Thermos Bottle, a Flask, or a Set of 
Military Brushes.

Jewelery of Distinction.
Nothing will charm milady more than 
a gift of our superb Jewelery— 
Jewelery that has been selected for 
its Qfeslity, Design and Value. Ex­
clusiveness is a feature of our display 
our patterns cannot be duplicated. 
See our Wrist Watches in White and 
Yellow Gold and Gold filled; Spark­
ling Diamond Rings in Platinum and 
Gold Settings ; Dainty Pendants, 
Pearl and Stone set ; Brooches, Cameo 
and Signet Rings, Pearl Necklets, 
Gold and Gold-filled Lockets and 
Chains,. Gem Set Rings in a wide 
range of designs and stones; Brace­
lets in band and slave styles.

Glassware.
Coloured, Inlaid and Cut.

Silver Toilet Ware.
Always useful. Brush and Comb 
Sets, Manicure Cases, Scissors, 
Pomades. Perfume Bottles, Button 
Hooks. Candlesticks, Bouquet Hold­
ers, Photo Frames, etc., etc.

PROFITABLE TO PROMOTERS.
WASHINGTON, Lee. 21.

Former Premier Clemeneeau’s tour 
of the United States added twenty 
dollars to American Field Service 
Fellowship Fund, after deducting cost 
of trip, Clemenceau taking only 
enough to defray expenses. The fund 
is for student courses aimed to 
strengthen friendship between France 
and United States, among other 
things.

We have a large assortment of Gift Stationery 
which we are selling at the above reduced 
prices to clear.

Postage paid to any part of Newfoundland. 
PROMPT DELIVERIES GUARANTEED.

Morgan’s PRINTING Office
PHONE 850. 310 WATER ST. P.O. BOX 2

Opp. the Kodak Store.

PROTKST AGAINST EXECUTION 
OF PRISONERS.

PARIS,

may not be eligible to enter with his 
yacht, but otherwise expresses his wil­
lingness to enter.

[Values 
Skates,! 
Skates,I Dec. 21.

An nppeai signed by prominent wo­
men (f Ireland was cabled from 
France to-day to President Harding 
protesting against the execution of 
prisoners of war in Ireland. The 
message claims that eleven thousand 
prisoners, men and women, are being 
held by the Free State Government.

WHEN GREEK MEETS TURK.
LAUSANNE, Dec. 21.

I This morning’s session of Near 
j East Conference was brought to an 
abrupt close, precipitated by a wordy 

! altercation between Venizelos and 
I Riza Nur Bey, Turkish Nationalist 
delegate, on minorities.

DEARBORN STATION DESTROYED.
CHICAGO, Dec. 21.

Fire to-day destroyed the Dearborn 
Station, used as a terminus and office 
building. An hour after the first 
alarm the root of the main building 
fell in and the familiar tower, two 
hundred and fifty feet high, was a 
mass of flames from bottom to top.

dec21,22,26,27,28

Turkeys. Geese, Ducks,IN THE GRIP OF A STORM.
LONDON, Dec. 21.

Christmas holiday period is being 
ushered in with wild gales along the 
whole south coast of England and 
snow covers many midland counties 
and the Island of Sheppey is isolated. 
Two small channel steamers wqre 
wrecked yesterday, but all passengers 
on board were saved in the teeth of a 
mile a minnte gale. A van was blown 
over while crossing Tower Bridge.

!S. No.
CHARGES CLYDE WORKERS AVITH 

INEFFICIENCY.
LONDON, Dec. 21. 

alleged statement Chicken, ChoiceSTANDARD OIL CO. WINS SUIT.
EDINBURGH, Dec. 21.

The Court of Sessions to-day award­
ed the Standard Oil Company ninety- 
seven thousand pounds and costs 
against the Clan Line steamship op­
erators for the value of a cargo of oil 
and other products shipped on the 
Clan Gordon from New Yofk for China 
which sank during a voyage in July 
1920, in a smooth sea. Tile Oil Com­
pany asserted that the Caplain of the 
Clan Gordon emptied two water bal­
last tanks, altering the ships equili­
brium so that a quick turn of the helm 
toado her turn over and sink.

Lord Maclay's 
that the Clyde workmen were less 
(Scient than other workers, has rais- 

Lord Maclay 
of Glasgow 

lately and took advantage of the oc­
casion to speak plainly to Glasgow 
workmen. He intimated it was im­
possible for the Goveziment to place 
contracts on the Clyde because high­
er tenders were quoted, and suggested 
that the reason was inefficiency of 
the Clyde workmen.

Fresh Meatsel a storm of protest, 
received the Freedom

65c. lb,Poultry Dressing 30c.
Pork Sausage . 20c.
Pork Roast .. .. 30c.
Mutton . ,25c. & 30c,

Also, CHOICE SELECTION BEEF

55c. Ib.A royal commission, investigating 
the honors bestowal system, declares 
the current speculations concerning 
its findings are all wide of the mark. 
Its report will appear in a few days.

SOME RETURN
' LONDON. Dec. 21.

The creditors' of Horat.j Bottom- 
ley, former MJP., recently committed 
for long term; on being convicted of 
defrauding shareholders in his victory 
bond club, now expect to receive a 
maximum of six pence on the pound 
from the wreck.

50c. lb,

(c. each Scottish
labor member suggests that if Lord 
Maclay fails to apologize for the state­
liest. his name will be expunged from 
the Glasgow freemen role. FOSTER & SHIELDS INTRODUCINGUNKNOWN FREIGHTER AGROUND.

WINDSOR, Dec. 21. 
’^Efforts to reach a lake freighter 
aground on the rocks near Kingsville 
to-day failed, and the rescue party 
were unable to learn her name. She 
is thought to be in no danger at pre­
sent. Three other boats are known 
to be stuck in ice in Lake Erie.

KING’S BEACHM.S. MORTGAGE BONDS.
NEW YORK, Dec. 21.

An issue of Nova Scotia Steel and 
Coal Company perpetual mortgage 
iebenture bonds was offered for sale 
ii New York to-day.

dec21,2i

PERILS OF FRESH WATER.
DETROIT, Dec. 21.

Three grain laden steamers, still 
ice bound, just below the mouth of De­
troit River, are to-day awaiting the 
assistance of tugs and icebreakers, , 
while three other grain carriers are 
fighting their way through ice floes 
in St. Mary’s River.

PARTICULARLY GERMAN.
LONDON, Dec. 21.

A request made by a German trade 
commission that a committee of Unit­
ed States business men, headed by 
Herbert Hoover, visit Germany to un­

keeps in both flavor and juices, even 
if the beef has the misfortune to be 
overdone.

ENGLISH BOAST BEEF.
Wipe off the meat with a damp 

cloth and place on a rack in the drip­
ping pan. Dust with salt and paprika, 
dredge the beef with flour and allow 
about, three tablespoons of the flour 
to fall on the bottom of the pita. Set 
in a very hot oven until the flour is 
well browned and

Shredded Soap
ANOTHER contestant.

TORONTk), llec. 21.
'■ ' ommodore Aemilius Jarvis, 
ip R.C.Y.C., may race his yacht 
'pi! in the Duke of Leinster’s 
i rare. HdTfias been in eommuni- 
n with Nutting, editor of Motor 
A Y. who will sail a ketch against 

win the forthcoming event, and

SOMETHING NEW 
An absolutely per­

fect White Soap in new 
and original form.
You never saw a Soap 

like this before

T. 1. DULEY Ô CO., Ltd.
Washing 
^ Machin*5 
V^laundat^

SOLVENE
makes

SNOW-WHITE
CLOTHES.

TRY IT ONCE YOU WILL 
NEVER BE WITH- 

OUT IT.
oct20.f.tu

The Reliable Jewellers & Opticians.

pour in a cup of 
beef stock, if you have it, failing that, 

ED. add hot water. Reduce the heat of
Dec. 21. the oven and bake until cooked, bast-

L V" \5 mTtea- t° roaat
ag rammed °eef rare- aIlow from 8 to 1» minutes 
Norwegian the pound, and if well done, from 

18 to 20 minutes to the pound. If 
desired, a tablespoon of Worcester­
shire sauce may be added to the bast­
ing liquor.

If a double roaster is used no bast­
ing will, pf course, be required. Then 
serve the Yorkshire pudding, cut in 
squares, as a border of the roast, and 
pour over each portion a tablespoon 
of the blood gravy as It drips from 
thé beef. This Is a typical English 
roast beef dinner.

When roasting mutton it should be 
slightly rare near the bone, but with 
veal, pork and lamb there should not 
be even a suspicion of pinkness. All 
of these roasts are cooked in the same 
way as beef.

If the Englishman isloyaHohis roast 
of beef, nearly every red-blooded Am­
erican "stands by" a beefsteak dln-

TO THE TRADEF
Preparing Meats, CALENDARS

We have a large stock of Unprinted Calendars, 
all sizes, which, we can have your order ready for 
delivery within short notice.

Prices are reasonable and the Quality is Al.
We can also repad any 1922 Calendars with 1923 

Pads at a reasonable price.
Please call and see samples, or otherwise phone 

781 for further information.

Je Ae BASHA,
367 WATER STREET. WHOLESALE & RETAIL

d«c22,tf ‘
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hung revolving over a hot fire, Is an 
Impossibility in the modern kitchen 
and, we must use the correctly heat­
ed oven Instead. re’

Delicious resists are, bowever, ob­
tainable with an oven, and when an 
electric or a gas one is employed, 
where the heat may be regulated to a 
nicety, a crisp brown joint Is pos­
sible, containing a rich meat flavor 
and so full ot Juices that the grooves 
of the platter will he filled as soon as 
a few slices are carved.

Lamb, mutton, veal, fresh ham and 
some of the baked steaks are the bet-, 
ter for a savory dressing, but serve 
the lordly rib roast In the English 
style, without any trimmings except 
for the crisp brown Yorkshire pud­
ding and the rich blood gravy that 
should follow the knife as the meet Is 
sliced. A standing rib roaàx is per­
haps the most popular, although the 
bones may be removed and what la 
known as a rolled roaat substituted. 
The latter is, ot course, the easier to 
carve.

In roasting or baking meat too much 
stress cannot be laid upon the great

A MYSTERY TO SANTA CLAUS 
hut no mystery to ue. No matter what 
the make of car we can locate any 
trouble you may have and repair It 
to the queen’s taste. We are equipped 
to handle all kinds ot auto work from 
tearing do*n and overhauling a motor 
to adjusting and regulating magnetos, 
generators, ignition system, etc.

C. A. BOURNE,
Corner Water & Springdale Sts. 
decis.eod.tt ’Phone 2136

QUR Meats are of the choicest kind 

j^EMEMBER the name and place.

B J?VERY pound guaranteed absolutely.

. ÇET busy and visit the Store.

I good thing awaits you there. 

JJOTHING too much trpuble to help you, 

ÇELECT your favorite Roast or Cut.

T?r’Sr
cook a steak and yet it is really a 
work of art, and whether It is broil­
ed or yn broiled It should be care- , 
fully watched from the minute It is 
put over the firs until It is dished on 1 
a hot platter and spread quickly 
with a maître d’hotel butter.

Never season a steak with salt and 
paprika until after ft is cooked and 1 
some times the heated platter is rub­
bed over with a cut clove of garlic 
before the steak is laid upon it. Fried j 
onions or ,sauted mushrooms are the ] 
most popular accompaniments, but 1 
remember with steak as with roast * 
beef, the rich meat flavor must be ! 
the predominating one, so do not let 
the seasonings or vegetables over- 1 
power it.

By pan broUing is meant to cook ’ 
the steak in a heavy skillet that has ,

Always !ieled:sy.Mi 
invariably rhakè,Â 
occasion1 an tinatl 
Qualify, flavor, tami

tusc they
STATUTORY NOTICE.particular

success,
re are sure to please.

ORGAN’S MEAT MARKETMoms LIMITED.
HALIFAX

F. V. CHESMAN
St John’s.

importance of quickly searing ihe 
outside over in the hottest kind of an 
oven. This forms a brown crust that

ShSBgiË&.
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